arctic
surf clam
recipes
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From the icy waters of the Canadian North

Atlantic, Clearwater Arctic Surf Clams are
frozen-at-sea within one hour of catch for

unbeatable freshness. Their sweet, delicate

flavor and distinctive texture make them

ideal for any clam recipe.
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Slice in half for two thin pieces.

Tip: Gently score the outside of the clam to break
down the muscle fibre and make it even more tender.
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thai style arctic surf clams with papaya
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thai style arctic surf clams
with papaya

INGREDIENTS:

g{ﬁ?%’ﬁ;f;mom 7 pcs papaya % cup
onion Ya cup carrot Ya cup
galangal 1tsp cilantro leaves Y4 tsp

; finely diced green

cilantro stems Ya cup * pepper & cone pepper 2tsp
finely chopped garlic 1tsp crushed peanuts 2 tsp
SEASONING:

Thai fish sauce Ya cup lemon juice 2 tsp
sugar 1tsp Thai sweet chili sauce 1% tsp
DIRECTIONS:

1. Prime cut Arctic Surf Clams.
2. Cut the papaya, onion, carrot and galangal into
small pieces.

3. Mix the galangal, finely diced cilantro leaves, cilantro
stems, finely diced green pepper and cone pepper,
and finely chopped garlic with all seasonings to make
the sauce.

4. Add the sliced Arctic Surf Clams and mix.

5. Top with crushed peanuts.
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arctic surf clam salad with
fresh vegetables
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. [E# . INGREDIENTS: .

\ Clearwaterdt#% 01 12052 REAELERE 15052 g{ﬁ?%’ﬁ;f;mmic 7 pes mixed lettuce % cup
A 105 H VB 2052 onion 2 tsp cherry tomatoes Ya cup
L] : SEASONING:

#h 205 | BEAMUD %5 ) tsn | o bk .

RIEH 555 SRR RE 155 sal 4 tsp ground black pepper 4 tsp

[&1{ERE] . olive ol 11sp | sesame seeds 31tsp
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1. IR DL - DIRECTIONS:

1. Prime cut Arctic Surf Clams.
2. Wash and drain all ingredients.
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3. M)\tﬂﬁ)ﬂ'_ﬁl\]j‘bwm sk ~ R 3. Combine the mixed lettuce, cherry tomatoes and
U~ Z R E RS onion. Then, add the sliced Arctic Surf Clams, salt,

ground black pepper and sesame seeds, and mix.
4. Add olive oil and serve.
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salt baked chicken with arctic surf clams
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salt baked chicken
with arctic surf clams

INGREDIENTS:

g{ﬁ?%’ﬁ;ﬁ; Arctic 10 pcs whole chicken
cilantro 2 cup
SEASONING:

salt baked powder % cup oil

DIRECTIONS:
1. Prime cut Arctic Surf Clams.

half

1% cup

2. Rinse chicken and cook thoroughly. Once cooked,

remove bones and shred meat.

3. Heat oil and cool slightly. Add salt baked powder

and stir.

4. Add shredded chicken, sliced Arctic Surf Clams,

cilantro and mix together.
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steamed arctic surf clams with savory
egg custard
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steamed arctic surf clams
with savory egg custard

INGREDIENTS:

Clearwater Arctic

Surf Clams 3 pos €qgs 2

water 1cup

SEASONING:

salt Ya tsp S0y sauce Ya tsp

DIRECTIONS:

1. Prime cut Arctic Surf Clams.

2. Beat eggs in a container. Mix water, salt and
S0y sauce in a separate bow! and then combine
with eggs.

3. Put the container inside a steamer, set to the
maximum temperature and steam for 8 minutes.

4. Top with sliced Arctic Surf Clams. Turn off the
steamer in 30 seconds.
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arctic surf clams with scallions
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Clearwaterdb 4% Il 1803% : R 10032 g{ﬁ?%"{:ﬁ;moﬁc 10 pcs scallions % cup

(5] : SEASONING: .

BB 2 EH 305e g 105 S0y sauce Y4 cup oil 3tsp
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1. BRI AR DL o 1. Prime cut Arctic Surf Clams.

2. IR B9 DN A 2348 4 - 2. Present sliced Arctic Surf Clams and sliced scallions
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NPT N 4. Heat oil in a pan and pour over the scallions.
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sautéed arctic surf clams with okra




AER DUB RO R

() |
Clearwaterdk % I 12055 : #3e 15058
# 5% % %
= %3

[iE44] .

i 155% | #Em 1058
e % BB (ERDE) 105
[FEFH*]

1, SEEIEHEAR L -

2. WEERRAIETRLIZA B> i -

3. FAEERIAL 2 S — R ERED -

A NAAR I AN S HRAE ST (S
e 1) — A L5T -

5. iR -

LRI 287 MBI

< - LSRRI -

sauteed arctic surf clams
with okra

INGREDIENTS:

Clearwater Arctic

Surf Clams %cup

7pos | okra

green onion 11tbsp ginger Y4 tsp

garlic Vo tsp

SEASONING:

light soy sauce 3tsp oyster sauce 21tsp

sugar Va tsp olive oil 21tsp

DIRECTIONS:

1. Prime cut Arctic Surf Clams.

2. Scald the okra in boiling water for 3 minutes.
Remove and cut into chunks.

3. Heat oil in a pan. Add okra, green onion, ginger
and garlic. Stir fry.

4. Add the Arctic Surf Clams. Season with the soy
sauce, oyster sauce and sugar. Then, stir fry
for 5 seconds.

Note: The Arctic Surf Clams are pre-blanched.

Do not overcook.



BT RRSE ZRIE 15150 www.clearwater.ca
a1/ 634180 Clearwater Seafoods YouTube $iiE

For more recipes go to www.clearwater.ca
or visit our Clearwater Seafoods YouTube channel.

remarkable seafood, responsible choice

clearwater.ca
NOyDoMO™




